Crabmeat Florentine 


About a year ago, Charles and Wanda Ward of Elkton, Md., wante 
help finding a crab, spinach and cheese dip they had enjoyed at a restau 
rant that wouldn't share its recipe. This might come close. 

6 ounces fresh or frozen crabmeat 
1 10-ounce box frozen chopped spinach 
1 cup sliced fresh mushrooms, optional 
2 tablespoons butter 

2 tablespoons flour 

1 teaspoon garlic salt 

4 teaspoon freshly ground black pepper 
Y% cup dry sherry 

Ya cup milk 

1 cup dairy sour cream 

1 cup grated Swiss cheese 

Thaw crab (if frozen) and spinach. Drain spinach well. Sauté mush- 
rooms in butter in a large skillet. Blend in garlic, salt, pepper, sherry and 
milk. Stir in sour cream, spinach and crab with its liquid. Cook Stirring con- 
stantly until thickened. Spoon into baking shells, ramekins or casserole. 
Sprinkle with cheese. Run under the broiler until cheese is bubbly and 


